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ITo  sooner  lias  grape  season  arrived  in  the  fall,   no  sooner  have  people  put 
up  their  jelly  and  juice  and  grape  butter,   than  up  comes  that  perplexing  problem  of 
grape  crystals.    Troubled  home  camiers  write  to  ask  what  these  tiny  gritty  sub- 
stances are  that  they  find  in  the  bottom  of  the  moulds  of  jelly  and  in  bottles  of 
juice.    They  v/ant  to  know  why  these  crystals  occur  and  how  to  prevent  them. 

Well,  once  again,  here's  what  the  experts  say.    They  say  that  grapes  happen 
to  contain  tartaric  acid  --  cultivated  grapes,  that  is,    And  when  you  press  the 
juice  out,  this  acid  precipitates,  as  the  chemists  say,  or  crystallizes,  as  you 
and  I  say.     Then  these  cream-of-tartar  crystals  settle  down  at  the  bottom  of  the 
cont ainer. 

What  to  do  about  them?     Well,  the  experts  suggest  several  remedies.  You 
can  allow  the  grape  juice  to  stand  overnight  and  then  strain  or  siphon  it  off.  That 
will  get  rid  of  many  of  the  crystals  that  have  formed  ana  settled  during  the  night. 
Or  you  can  can  the  juice  and  allow  it  to  stand  for  some  time  before  making  it  into 
jelly.    Or  you  can  combine  grape  juice  with  other  fruit  juice  —  for  example,  with 
apple  juice,   which  will  cut  down  the  formation  of  the  crystals. 

Of  course,  none  of  these  methods  is  guaranteed  to  take  out  every  last 
crystal,   since  the  precipitation  is  slow  business  and  goes  on  over  a  long  period 
of  time.    But  cooling  or  chilling  the  juice  will  help  speed  it  up,  for  the  colder 
the  temperature  of  the  juice,   the  larger  the  amount  of  cream  of  tartar  thrown  out 
of  solution.     So,   after  cooking  and  pressing  the  grapes,  you  can  cool  the  juice 
and  set  it  in  the  refrigerator  for  about  twenty-four  hours.    After  this  chilling, 
strain  out  through  clean  canton  flannel  the  large  quantity  of  crystals  formed. 
Then  you  should  have  little  future  trouble  with  later  crystallization. 

That  reminds  me  of  a  note  that  came  in  the  other  day.     While  we're  on  the 
subject  of  grapes,  you  may  be  interested  in  this:     "Bear  Aunt  Sammy:  Why  don't 
more  people  make  combination  fruit  butters7    Two  or  even  more  fruits  so  often  give 
pleasant  blends  of  flavor.    My  family  always  votes  for  pear- and-gr ape  butter  as 
the  best  fruit  spread  of  them  all." 

How  here's  another  jelly  question.     It's  from  a  lady  who  says  that  she  has 
good  luck  with  all  kinds  of  jelly  but  currant  and  cranberry.    These  two,  but 


Hr-HC 


-2- 


II/6/3U 


especially  cranberry,  turn  watery  around  the  edges  as  soon  as  she  turns  them  out 
of  the  jar.    The  specialists  speal:  of  this  as  "weeping  in  jelly,"    They  say  the 
tearful  jellies  are  those  made  from  very  acid  fruits  —  fruits  like  currants  or 
cranberries.    There's  not  much  to  do  about  this  weeping  except  to  -out  up  such 
jellies  in  small  jars,  just  the  right  size  for  one  meal,  because  they  weep  more 
after  the  jell""  is  broken.     We'll  be  coohing  cranberries  very  soon  now.     If  you're 
putting  up  cranberry  jelly,  don't  forget  this  matter  of  small  containers. 

Then,  we  have  a  letter  here  about  cooking  red  cabbage.    The  writer  of  it 
says  the  cabbage  she  cooks  always  turns  a  dull  ugly  purple,  but  she  has  seen 
delicious  locking  red  cabbage  that  kept  its  natural  attractive  red  color  even 
after  cooking.    Haat ' s  the  secret?     I'll  tell  you.    A  little  acid  does  the  trick. 
Put  some  lemon  juice  or  vinegar  in  the  cooking  water  or  ad;!  it  after  cooking. 
Most  people  lime  a  sour  sauce  on  their  red  cabbage.     It  helps  both  taste  and 
color,  you  see. 

Finally,  here's  a  garden  question.    How  to  protect  gladiolus  bulbs  against 
those  mean  little  insects  called  thrips  that  feed  on  the  stored  bulbs  in  winter, 
and  on  the  plants  in  summer  and  cause  streaked  and  bleached  petals? 

The  experts  say  that  napthalene  flakes  are  as  useful  in  protecting 
"glad"  bulbs  as  they  are  in  protecting  wool  clothes.    Many  destructive  insects 
don't. live  long  in  a  naphthalene  atmo sphere  and  thrips  are  among  them.    By  the 
way,  these  insects  are  tiny  and  black  and  have  a  cream  band  around  them,   in  case 
you  don't  know  them  when  you  meet  them. 

•Jell,   store  your  freshly  dug  bulb s  for  at  least  a  month  in  a  cool  place 
before  you  fumigate  them.    Then  use  naphthalene  flakes  in  the  proportion  of 
1  ounce  for  every  100  bulbs. 

In  treating  small  lots,  put  the  bulbs  in  tight  paper  bags  and  scatter  the 
flakes  over  them.    Then  fold  over  the  top  of  each  bag  so  the  fumes  won't  escape. 
By  the  way,  the  specialists  don't  advise  putting  bulbs  in  cans  or  any  sort  of 
similar  container  because  this  may  make  them  sweat  and  sprout.    Bags  are  the 
right  containers.    Let  the  naphthalene  remain  with  the  bulbs  for  three  or  four 
weeks.    Then  shake  out  the  excess  flakes.    You  can  leave  the  bulbs  with  the  flakes 
for  as  long  as  a  couple  of  months  without  harm. 

'Jell,  this  treatment  does  for  the  thrips  that  happen  to  be  present  during 
the  fumigation,  but  it  won't  prevent  future  infestation.     So  keep  your  treated 
bulbs  separate  from  any  that  haven't  been  treated,  as  well  as  from  clothing, 
tools,  trays  or  containers  that  might  carry  the  insects.    And  destroy  any  refuse 
from  cleaning  at  once. 
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